
Pigs, Three Different Ones. 

-A tasting of pork influenced by the flavors of Alsace, France- 

 

Cheek, tete de cochon, and liver parfait accompanied by apples and cabbage 

 

Pork Stock 

 

5 # Pork bones 

1 # Mirepoix vegetables (onion, carrot, celery) 

1 T Tomato paste 

½ C Sherry Wine 

Chicken or veal stock (or water) to cover 

1 head of garlic 

1 Bunch of thyme 

10 Black peppercorns 

1 Bay leaf 

Optional: Leek ends, parsley stems 

Procedure: 

Roast bones in a 400 degree oven until golden.  Place bones in stock pot and cover with cold stock or 
water.  In the same pan used to roast the bones, roast the mirepoix vegetables.  Stir frequently being 
careful to not burn the fond on the bottom of the pan.  Add tomato paste to the pan and cook until a 
rust color is achieved, as well as a sweet aroma. Remove the pan from the heat and carefully add the 
wine.  With a wooden spoon use the wine over low heat to scrape the browned bits off the bottom of 
the roasting pan.  When the bottom of the pan looks clean, add contents to the stockpot with the bones 
and stock.  Add aromatics and bring to a simmer.  With a ladle, make the initial skim of fat and 
impurities from the top of the pot, being careful to not ladle any stock out.  Simmer the stock up to six 
hours to ensure the extraction of gelatin from the bones. Strain the stock. If not using immediately, chill 
over ice. The stock will keep up to seven days in the cooler, but may need to be boiled at some point to 
keep from going sour. 

 

 

 



 

Braised Pork Cheeks 

 

Pork Cheeks, trimmed of silver skin 

2 Shallots, chopped 

1 head of garlic 

Wine of choice 

1 small bunch of Thyme 

10 Black peppercorns 

1 Bay leaf 

Procedure: 

In a heavy bottom pan, such as a cast iron, sear the seasoned cheeks until a golden crust forms; turn and 
repeat.  Remove cheeks to a casserole dish and add the shallots and garlic to the searing pan.  Roast 
vegetables, but do not burn the fond on the bottom of the pan.  Deglaze with wine and scrape the 
brown bits to remove from the bottom of the pan.  Add the fond/wine/shallot mixture to the cheeks 
and cover with pork stock.  Add aromatics and cover the casserole dish with foil.  Braise in a 250 degree 
oven until done.  Approximately four hours.   

 

Celeriac Puree  

 

1 C celery root, peeled and diced 

2 T butter, unsalted 

Milk to cover 

Procedure: 

Over low heat sweat the celery root in butter.  To achieve the desired color and flavor, do not brown the 
celery root. Halfway through the cooking process add the milk and cook until tender.  While hot, strain 
the celery root and reserve the cooking liquid.  Place the celery root in a blender or food processor and 
blitz; adding enough liquid to form a puree of mustard like viscosity.  Season to taste with kosher salt.  
Cool the puree in an ice bath and place in cooler.  Puree will last up to seven days.  Warm as needed. 

 

 

 



 

Choucroute  

 

1 Head of savoy cabbage, julienned or shredded 

1 Large yellow onion, julienned  

1 Head of garlic 

Bacon fat 

Sachet of bay leaf, toasted coriander, caraway, and black peppercorn 

6 oz. Riesling 

 

Procedure: 

 

Cut the top off of the garlic and place in a sauce pot with the bacon fat and onions.  Cook over low heat 
and stir frequently, being sure to not brown or add any color to the onions.  Season with salt through 
the cooking process and bring the onions to a “melted” consistency.  Add the Riesling and reduce by 
half.   While the onions are cooking, bring a pot of salted water to a boil and blanch the cabbage.  Once 
the cabbage reaches a bright green color, shock rapidly in an ice bath fitted with a colander.  To finish, 
warm the savoy in the onion mixture and serve hot. 

 

Apple Confit 

 

1 Granny Smith, peeled 

1 T butter, unsalted 

½ C Apple Cider 

  

Procedure: 

 

Form the apples with a melon baller or cut them to your desired shape.  Quickly char the apples in a cast 
iron pan over high heat.  Add the butter and cook until brown.  Deglaze with the cider and reduce until a 
heavy glaze forms in the pan.  Season with salt to taste.  The apples are ready to use, but may be cooled 
in the refrigerator and picked up on the hob for later service. 

 



 

Rye Crisp 

 

1 Round of Polish Rye or any seedless, medium rye 

Bacon Fat or soy bean oil 

 

Procedure: 

 

Quarter the loaf and place desired amount of bread in the freezer.  Once frozen, run the cut face of the 
bread over a meat slicer to produce thin slices.  In a large pot fitted with a candy thermometer, bring the 
fat up to frying temperature.  Fry the bread until a golden color is achieved and remove from the oil to a 
paper towel covered baking sheet to drain.  The crisps may be kept at room temperature up to 3 days. 

 

Red Cabbage Fluid Gel 

 

450 g Red Cabbage 

90 g Red Wine 

47 g Red Wine Vinegar 

26 g Dijon 

.5 g caraway, toasted 

1 g xantham gum 

 

 Procedure: 

 

Shred cabbage and place in vac bag with red wine.  Seal contents and place in water bath at 95 degrees 
Celsius for 90 minutes.  After 90 minutes, place contents into blender or processor and blitz with 
remaining ingredients for a few minutes, until smooth.  Pass puree through a tamis or mesh strainer 
before use. 

 

 

 



 

Tete de Cochon 

 

Brine: 

2.5 G Water 

2 C Salt 

1 C Sugar 

4 g Pink Salt 

 

Pigs Head: 

1 ea Pig Head 

3 ea Pork Trotters 

1 ea Sachet of thyme, garlic, peppercorn, clove, bay leaf, juniper, parsley, and leek 

To Taste- Banyuls Vinegar 

.5 C Chopped Parsley 

.25 C Chopped Chive 

 

Procedure: 

 

Remove head and trotters from brine and pat dry. Place in a large pot with the sachet and cover with 
water. Bring to a simmer and skim any impurities that come to the top. Cook until the jaw bone comes 
off easily and meat pulls away. Remove meat from the pot and cool until you can handle the meat. 
Strain the liquid through a chinois and put back on the stove. Reduce by 1/2 and cool on a plate to test. 
The liquid should be a semi firm gelatin. Pull meat from the head shredding with your hands cut the ears 
and skin from the trotters into strips. Mix with the liquid until moist and fold in the herbs. Add vinegar to 
taste. Line a terrine mold with plastic wrap and place mixture inside and fill up to the lip. Press down 
firmly and fold the plastic wrap over the top. Refrigerate overnight. 

 

 

 

 



 

 

Pork Liver Parfait with Huckleberry Gelee 

 

Liver Mousse: 

2 # Pork Liver, soaked in milk overnight with 1 t pink salt 

2 ea Apples 

2 ea Onions 

1 C Bacon Fat 

5 Sprigs Thyme 

.5 C Brandy 

.5 # Butter 

1/3 C Heavy Cream  

2 t Pink Salt 

Salt and White Pepper to Taste 

 

Gelee: 

750 mL Huckleberry Puree/Juice 

7 ea Gelatin Sheets 

 

Procedure: 

 

Cook apples, onions, bacon fat and thyme. Add brandy and flambé then add the liver.  Add salt, pink salt 
and white pepper mix.  Blend with butter and refrigerate for 30 minutes.  Blend with heavy cream and 
season to taste again.  Top the liver mousse with the huckleberry gelee and let cool until set. 

 

 

 

 


